High-speed liquid chromatograhic separation of glycerides, fatty acids and sterols.
The high-speed liquid chromatographic separation and detection of triglycerides, diglycerides, fatty acid and sterols was carried out to permit the analyses of total lipids from soybeans and soybean food. The study was conducted with a Varian Aerograph LC 1200 liquid chromatograph equipped with a hydrogen flame ionization detector. Linear-gradient, solvent-flow programming was used. Separation of the total lipids by the gradient was achieved in 30 minutes and the column prepared for the next analysis by washing with solvents. The detector response curves for authentic compounds were linear and equivalent to within 2.3% error, based on the response to 1-monopalmitin. The minimum detectable amounts of the authentic substances were between 0.1 and 1.4mug. When a three-stranded wire was used instead of single filament wire, the sensitivity was increased by 37%.